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• Please sign-in on the 
sheet by the door

• Take a seat

• Packets are at every 
seat for you to keep

• Please let us know if 
you are missing any 
documents at the end 
of the training – we will 
provide copies for you



Review of 
Frequent 
Violations

Written Employee Health Policy



Review of 
Frequent 
Violations

Employee Health Policy Agreement
oVolunteers are included and are required to sign 

an agreement



Review of 
Frequent 
Violations

 Illness Reporting Log



Review of 
Frequent 
Violations

 Written Clean-Up Procedure for Vomiting and 
Diarrheal Events

oKit located onsite and staff knows location, trained on 
procedure, and staff knows who conducts clean-up



Review of 
Frequent 
Violations

All forms are available on our website:
https://www.mchenrycountyil.gov/county-
government/departments-a-i/health-department/environmental-
health/food-protection-program/educational-materials

https://www.mchenrycountyil.gov/county-
government/departments-a-i/health-department/environmental-
health/food-protection-program/fda-model-food-code

https://www.mchenrycountyil.gov/county-government/departments-a-i/health-department/environmental-health/food-protection-program/educational-materials
https://www.mchenrycountyil.gov/county-government/departments-a-i/health-department/environmental-health/food-protection-program/fda-model-food-code


Review of 
Frequent 
Violations

 Hand washing signs
oMust be at all employee hand sinks and restrooms

• Probe Thermometers
o Staff is trained on how and when to calibrate

• Providing Barriers with ready-to-eat food
oGloves, tongs, utensils, etc.

• Sanitizer Testing Strips
oDishwasher and 3-compartment sink

oQuaternary Ammonium

o Chlorine Bleach

oHeat dishwashers do not need chemical sanitizer strips, but need 
heat reactive strips



Food
Establishment
Self-Inspection
Checklist



Food
Establishment
Self-Inspection
Checklist



Food
Establishment
Self-Inspection
Checklist

Not required, however, it is highly 
recommended

Self-inspections / Active Managerial Control

Checklist is available on our website:
https://www.mchenrycountyil.gov/county-government/departments-a-
i/health-department/environmental-health/food-protection-
program/educational-materials

https://www.mchenrycountyil.gov/county-government/departments-a-i/health-department/environmental-health/food-protection-program/educational-materials


Food
Establishment
Self-Inspection
Checklist

 Receiving of Food
oApproved sources, temperatures, disposition of packaging 

and food, procedure for unacceptable items, storage

• Cold Storage and Hot Holding Units
oTemperatures, date marking, disposition, thermometers are 

working and visible

• Cooking
oTemperatures, thermometers, quickchilling options

• Employee Practices (Person-in-Charge)
o Ill employees restricted or excluded from food handling, no 

jewelry, artificial nails / nail polish policy of glove use, 
clothing, hair restraints, hand washing review

• Sanitation and Equipment
oppm of sanitizer, heat temperature, setup of 3-compartment 

sink, drying, cleaned sinks, good repair, storage



Food
Establishment
Self-Inspection
Checklist

Facility Requirements
oWater availability and temperature, pest management, 

garbage, waste disposal, restrooms

•Emergency Requirements
oClosures, etc.

oEmergency handbook for food managers available on our 
website

https://www.mchenrycountyil.gov/county-government/departments-
a-i/health-department/environmental-health/food-protection-
program

https://www.mchenrycountyil.gov/county-government/departments-a-i/health-department/environmental-health/food-protection-program


Person-in-
Charge / Active 
Managerial 
Control

Review of Person-in-Charge
oAn individual present at a food establishment who is 

responsible for the operation at the time of inspection

oResponsibilities of Active Managerial Control:

• Having no Priority items during inspection

• May be a Certified Food Protection Manager

• Responding correctly to practitioner’s questions (17 items 
stated in the Food Code [reference section 2-102.11])



Certified 
Food 
Protection 
Manager

Category Risk I Food Facilities
o Illinois Department of Public Health certification no longer 

required

oStaffing of a Certified Food Protection Manager is needed at 
all times handling and preparing food is being done

oKeep certificate onsite at all times

•Category Risk II Food Facilities
o Illinois Department of Public Health certification no longer 

required

oStaffing of a Certified Food Protection Manager is needed 30 
hours or less (if your facility is open less than 30 hours)

oKeep certificate onsite at all times



Food 
Handler 
Training

 Food Handler Definition:  an individual working with 
unpackaged food, food equipment or utensils, or 
food-contact surfaces.

 2 hour online course

 Must have within 30 days of hire

 Certificates must be held onsite



Allergen 
Awareness 
Training

All Category I (Restaurant) Food Facilities 
are required to take allergy awareness 
training

oAll Certified Food Protection Managers must complete 
training

oRestaurant – defined as any business that is primarily 
engaged in the sale of ready-to-eat food for immediate 
consumption.

oNon-restaurants are exempt.

• Examples:  grocery stores, convenience stores, daycares, 
schools, assisted living, or long-term care facilities.

Schools, Daycares, and Churches are not 
required to take allergen training

o If desired, it can be taken online (2 hour course)



Questions, 
Comments,
Concerns

Be sure you signed in on the attendance sheet!

We will provide letters affirming attendance of 
training
o(this training counts as a routine inspection)

 Christine Miller

Food Program Coordinator

CTMiller@mchenrycountyil.gov

• Stephanie Kinas

Environmental Health Educator/Practitioner

SEKinas@mchenrycountyil.gov

mailto:CTMiller@mchenrycountyil.gov
mailto:SEKinas@mchenrycountyil.gov

